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Sir: 

Now comes Yoshihide Asabu who deposes and states that: 

1 . I am a graduate of Osaka Prefecture University and received my master degree in 
the year 1993. 

2. I have been employed by Kao Corporation for 17 years as a researcher in the field of 
food and beverages. 

3. The following experiments were carried out by me or under my direct supervision 
and control. 

Additional Products 1-8 and Product A 
Additional products 1 through 8, as well as a product of the invention A ("product A") 
were produced from the components listed in the enclosed table using the amounts designated 
in the table. The method for producing these additional products was as follows: 
1) The components (A) and (B) were weighed in a stainless steel 
beaker having a volume of 2 liters. 
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2) The above-mentioned 1) was uniformly dissolved in a water bath at 
85°C and left for 30 minutes. In this step, agitation was carried out using an 
anchor hook and a three-one motor (TYPE60G manufactured by HIDON Co., 
Ltd.). 

3) The previously weighed component (C) was added while stirring to 
the above-mentioned 2), and after it was confirmed that the mixture became 
uniform, the mixture was left for 30 minutes. 

4) In the above-mentioned 3), a large amount of ice was placed in the 
water bath to cool the mixture to 30°C, and the mixture was kept at a 
temperature of 30°C and simultaneously stirred, and then transferred to a 
predetermined container. 

5) The above-mentioned 4) was left overnight (for about 12 hours) in a 
thermostatic bath at 1 5°C, and then measured for the degree of penetration 
and evaluated for bread manufacturing. 

The "degree of penetration" results for the "fat and oil compositions" resulting from additional 
products 1-8 and product A can be seen in the last row of the top portion of the enclosed table. 

The fat and oil compositions of additional products 1-8 and product A were then used 
for bread dough preparation and ultimately turned into bread according to the following 
procedures. 

1 . Conditions for preparing dough in an intermediate stage 
Using a vertical mixer (Kanto mixer, 10 coats) and a hook, the materials in the 
intermediate stage were introduced into the mixer and kneaded at low speed for 3 minutes and 
then for 2 minutes at moderate to high speed, and then formed into intermediate dough at a 
kneading temperature of 25°C. Then, the dough was fermented (intermediate fermentation). 
The conditions for this fermentation were as follows: 

Intermediate fermentation temperature: 26.5°C 
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Intermediate fermentation relative humidity: 80% 
Intermediate fermentation time: 2.5 hours 
Intermediate fermentation finish temperature: 29,0°C 

2. Conditions for preparing dough in a kneading stage 

The intermediate dough was introduced into a vertical mixer (Kanto mixer, 1 0 coats), 
and the materials in the kneading stage (materials other than margarine, the fat and oil 
composition, and xanthane gum) were added and kneaded at low speed for 3 minutes and then 
at moderate to high speed for 3 minutes, and the remainder materials (margarine, the fat and oil 
composition, and xanthane gum) were added, kneaded at low speed for 3 minutes, at moderate 
to high speed for 3 minutes and at high speed for 7 minutes, to make kneaded dough. The 
kneading temperature of the kneaded dough was 29°C. 

For recovery of the dough from damage upon kneading, a floor time of 20 minutes was 
taken at 27.0°C, and thereafter the dough was divided into portions each weighing 60 g. For 
eliminating dough damage upon division, a bench time of 20 minutes was taken at 27.0°C, and 
the dough was molded in a molder. The dough was placed on a heating plate and then 
fermented. The fermentation conditions are as follows: 

Fermentation temperature: 38°C 

Relative humidity: 80% 

Fermentation time: 45 minutes 

3. Conditions for producing bread 

The fermented dough prepared under the conditions described above was baked for 13 
minutes in an oven at 1 70°C. After baking, the sample was cooled to room temperature (20°C) 
for 45 minutes, then placed in a vinyl bag, sealed, stored at 20°C for 3 days and evaluated as a 
bread sample. 

The "results of evaluation of bread manufacturing" for the breads resulting from the fat 
and oil compositions of additional products 1-8 and product A can be seen in the last three 
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rows of the bottom portion of the enclosed table. The breads were evaluated for softness, 
moist feel, and melting feel in the mouth by a panel of 10 examiners. The evaluation 
designations are as follows. 

©: Judged to be excellent by at least 8 of 10 examiners. 

O: Judged to be excellent by 5 to 7 of 10 examiners. 

A: Judged to be excellent by 3 to 4 of 10 examiners. 

x: Judged to be not excellent by at least 8 of 1 0 examiners. 
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4. The undersigned petitioner declares further that all statements made herein of his 
own knowledge are true and that all statements made on information and belief are believed to 
be true; and further that these statements were made with the knowledge that willful false 
statements and the like so made are punishable by fine or imprisonment, or both, under Section 
1001 of Title 1 8 of the United States Code and that such willful false statements may 
jeopardize the validity of this application or any patent issuing thereon. 

5. Further deponent saith not. 




Signature 



Customer Number 




22850 



Date 



Tel (703)413-3000 
Fax (703)413-2220 
(OSMMN } 1/10) 
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